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Description 

[0001] Fat-compositions that contain herbs and/or 
spices are known in the prior art (c.q. US 4,572,836). 
However so far these compositions are only known as 
pastes, or ottier non-pourabie lierbs-di^ersions, 
wherein the fats applied in the paste have high trans- 
contents; these products contain high levels (>1 2%) of 
cooking salt and other inorganic or organic salts for 
microbiological keepability and taste boosting effect 
reasons. 

Therefore no solution existed for a long felt need, i.e. a 
fat product, that could be handled easily, e.g. by being 
in a pourableform, which contained high concentrations 
of herbs, spices, nuts, cheese and/or seeds and low 
concentrations of the unhealthy trans-fats, while Its 
dosed shelf life was at least 6 months. 
[0002J In EP 21 483 it is disclosed thatflavor enhanc- 
ing materials in the form of ionic salts, such as sodium 
chloride can be incorporated in llquefiabie fats if they 
are first micronised to a particle size of 1-10 microns. In 
that instance compositions can be obtained, which are 
stable for more than 2 hours. Incorporation of a hard- 
stock fat can increase the stability to about 6 months. 
Examples of hardstock fats mentioned are fully hydro- 
genated nonmally solid fatty triglycerides with an IV <1 5. 
These hardstocks can contain fatty acid residues with 
12-22 C-atoms. Examples of hardened oils are given on 
p.8, 1 .3-8, however this listing does not include hard- 
ened rape seed oils. Although the disclosure of this doc- 
ument is very generic in the definition of the flavor en- 
hancing component, it is also clear from this document 
that the only flavor enhancing components, that were 
actually considered, are ionic salts. Therefore this doc- 
ument does not provide directions how to come to pour- 
able fat compositions with very high contents of herbs 
and/or spices, that would be stable for long periods of 
time (=having long closed shelf life). 
[0003] From WO 94/08470 salad dressings are 
known, wherein the fat phase can contain a hardened 
rapeseed oi! ramponent. The dressing further can con- 
tain up to 4 wt% of a herb or spices. Therefore this doc- 
ument does not provide a solution for systems wherein 
no waterptiase is present and that contain high amounts 
of herbs and/or spices. 

[0004] We now found a fat-compos ly on that fulfils ail 
above requirements. So our invention concerns a pour- 
able fat-composition, that Is ambient-stable, and where- 
in the fat-oom position comprises: 

10 - 45 wt % of herbs, spices, nuts and/or seeds 

0 - 20 wt % of cheese particles 

1 -10wt%ofan edible salt 

50 - 89 wt % of a fatbiend, comprising: 

(i) 90 - 99,8 wt % of liquid oil 

(ii) 10 - 0.2 wt % of a hard fat component, that 
has the ability to fonii a crystal network in the 



endproduct, preferably being hardened high 
erucic rapeseed oil, while the total-composition 
is flavoured by the presence of 0.5 - 5 wt % on 
total composition of flavour-Ingredients. 

[0005] Above composlfions are substantially free of 
trans fatty acids. In fact the amounts of trans acids are 

less than 5 wt%, preferably less than 0.5 wt%. (Calcu- 
lated on total fatty acid content.) 

10 [0006] Herbs are defined in The Illustrated Herbal 
Handbook by J, de Bairacli Levy, Faber and Faber Ltd., 
Londen, chapter 3, Spices are defined in "The Book of 
Spices", Livingstone Publ. Comp. 1969, p. 3. 
[0007] The amount of herbs and/or spices preferably 

15 Is 15 - 35 wt %, more preferably 20 - 30 wt %. The 
amount of nuts and/or seeds is preferably 10-20 wt %, 
more preferably 12-15 wt%. 

[0008] The herbs and spices are preferably used as 
iirozen herbs or spices, containing 1 0 - 95 wt % of water. 

20 Preferred herbs are selected from the group, consisting 
of sage, rosemary, basil, thymian, oregano, di:i, parsley, 
garlic, onion, savory, majoram, dragon, red/green/yei- 
low pepper and mixtures thereof known as Provencal 
and Italian, while the spices are selected from Regroup, 

25 consisting of black and white pepper, nut meg, mace, 
curry, curcuma, saffron, clove and mixtures thereof. 
[0009] The cheese-particles can be selected from any 
cheese, which can be ground. The particle size of the 
cheese particles can range from 0.05 to 2 mm, prefera- 

30 biy from 0.5 - 1 mm. The amount of cheese-particles 
that is preferred ranges from 5 - 1 5 wt %. 
[0010] The edible salt can be derived from inmganio 
or organic acids or bases. The most preferred edible salt 
is NaCI. The preferred amount Is 2 - 7 wt %. 

36 [0011] The fat phase can contain small amounts of 
surfactants {up to 2 wt%). Suitable surfactants are e.g. 
mono/diglycerides-mbctures, but in general any known 
surfactant can be applied. 

The fatbiend Is present in ourcompositionslnan amount 
40 of50-89 wt%,preferably60-85wt%, more preferably 

70 - 80 wt %. 

[0012] The liquid oil, which is applied in amounts of 
90 - 99.8 wt % in these fatbiend s can be selected from 
the group, consisting of: sunflower oil, high oleic sun- 

-15 floweroi!,saffloweroH, high oleicsaffloweroK, soyabean 
oil, maize oil, cotton seed oil, arachidic oil, olein-frac- 
tions of natural dls, such as palm oil oiein, MCT - oils, 
The oil displays a solkS fat content (NMR-pulse, not- 
stab.) of less than iO'AataO" C. Preferabiy the amount 

50 of liquid oil is 93 - 99, most preferably 95 - 98 wt % in 
the fatbiend. 

[0013] The hard fat component of these blends must 
have the ability to form a crystal network in our compo- 
sitions. This requirement is essential in order to come 
55 to stable compositions, wherein the herbs and/or spices 
remain dispersed during the shelf life of the composi- 
tions. Exampies of suitable fats are hardened rapeseed 
oil, hardened sunflower seed oil, hardened soybean oil. 
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hardened palm oil or mixtures thereof. The best results 
were obtained, by using hard fats, having ar! I.V, < 10, 
preferably containing > 40 wt % of Cjo^. - saturated fatty 
acids. A nrast preferred hard fat is fully hardened, high 
erucic rapeseed oil {Rp-70). s 
[0014] The pourable character of our compositions is 
guaranteed when the fatblend of liquid oil and 1-5 wt% . 
hard fat-cmnponent has an apparent viscosity at 5 °C 
of 100-500 m.Pa.s. after storage for 5 days at 5 °C, at 
a shear of 200 s-1 . Ttie a pparent vtscosfty at 20 °C being io 
suitably between 50 and 300 m.Pa.s. 
[0015] The apparent viscosity is measured with a 
Physica UI\/1-MC-100 viscometer on a sample of about 
20 mi of liquid oil, containing 1-5 wt % of the hard fat- 
comportent. The blend is first stored for 5 days at meas- is 
urement temperature, whereupon it is subjected to a 
shear of 200 s-^ . The viscosity is measured after 2 min. 
shearing. 

[0016] The flavour-component can be selected fi'om 
etherical oils, natural or nature-identical flavour compo- 20 
nents. Our compositions can be made by Itnown tech- 
niques.Suitabfe procedures involve the preparation of a 
premix of liquid oil and hard fat, using two A-units. After 
mixing of the oil and hard fat at 70-85 °C the mix can be 
transferred through an A1-unit, using an exit tempera- 25 
ture of 0-10 °C and subsequently through an A2"Unlt, 
using a lower exit temperature of -8 to 5 °C. The herbs 
can be added in one badge to ttie oil or can be added 
in different badges to the fat mix during different phases 
of the process. 30 
Howeverwre prefer to apply a process, wrtierein a cooling 
step is applied on the mixture of herbs and/or spices In 
the oil, prior to the addition of the hard fat corr^ponent. 
In this way a better crystal network of the hard fat com- 
ponent can be estabiished as a result of the addition of 36 
the hard fat component at a lower temperature. There- 
fore our invention also concerns a process for the prep- 
aration of our pourabie fat-composttlons, according to 
wfhich process, 

40 

(!) hertK, spices, nuts and/or seeds are mixed with 
part of the liquid oil, which optionally Is preheated 
{il) the mix, resulting of (i) Is optionally heated at 70 

-65 °C for 2 -10 min. 

(Hi) the mix, resulting from (I) or the heated mix, re- *5 
suiting from (il) is cooled to a temperature of ma;d- 

mum 25 "C 

(Iv) the rest of the liquid oil is mixed with the hard- 
fat component at a temperature below 30 °C 
(v) the products from (iil) and (iv) are mixed under so 
the addition of the edible salt resulting in the product 
according to claims 1 - 9. 

[0017] The herbs are preferably applied as deepfro- 
zen products. The spices are applied as freeze-dried or 55 
dry, finely ground products as normally used in the kitch- 
en area. It was found, that the best ambient-stability was 
obtained, if in step (11) the mix obtained in step (I) is heat- 



ed to 70-85 °Cfor 2- 10 min, preferably 4-8 min. 
[001 8] The mixing according to step (iv) can be per- 
formed by any conventional mixing technique. However 
it was found that the best dispersions were c^tained if 
this mixing was perfcwmed in a votator (= stsaped sur- 
face heat-exchanger). 

EXAMPLES 

[001^9] 

1. 280 g. of sunflower oi! was heated to 80 °C. 100 
g. of deepfrozen (- 20 °C) basil were added to this 
mix. The temperature was maintained at 75 °C for 
5 min. by heating. The mixture obtained is cooled, 
while stirred, to 12 "C in about 10 min. 

A mixture of 1 20 g. fat (composition: 92% sunflower 
oil and 8% hardened rapeseed oil m.pt. 70 °C) and 
8 g. of Basil efheric olt (ex Tastemaker, art. no. KT 
0117) as flavour Ingredients and 24 g. NaCf were 
added to the mixture at 12 °C. An additional stirring 
during 10 min, was performed, 
The product was oollected. 

2. The procedure of example 1 was repeated, how- 
ever applying hardened sunflower oil m.pt. 69 °C In 
stead of hardened rapeseed oil m.pt.70 °C- The 
amount of hardened sunflower oil was 4 wt% on to- 
tal oil. 

Above fat was applied for the preparation of 
compositions containing 44 wt% Dille or 44 wt% of 
a Provencal mlx(=a mix of Marjoram herbs, Thyme 
herbs, Basii herbs, Rosemary herbs and Garlic 
paste In wt-ratio: 12.5: 2.5: 3.5: 2.5: 4.0), 

The products obtained had acceptable prop^- 
ties, but were somewhat viscous arKi writher. 

3. The procedure of example 2 was repeated, how- 
ever using hardened rapeseed oil m.pt70 °C In 
stead of hardened sunflower oil in an amount of 3 
wt% on total CHl. 

The products obtained were not viscous and 
were not wither, so the products perfomied better 
than the products of exampie 2. 

4. The procedure of example 3 was repeated, how- 
ever applying a fat consisting of 25 wt% olh/eoil and 
75 wt% sunflower oil. 

The hardened rapeseed was used in an 
amount of 2.5 wt%. Dille was applied as herb. 

The product obtained displayed excellent prop- 
erties. 



Claims 

1. Pourable fat-composition, that is ambient-stable, 
wherein the fat-composition comprises: 
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10-45wt % of herbs, spices, nuts and/or seeds 

0 - 20 wt % of cheese particles 

1 -10wt%ofan edible salt 

50 - 89 wt % of a fatblend, comprising; 

(i) 90 - 99.8 wt % of liquid oil 

(ii) 10 - 0.2 wt % of a hard fat component, 
that has the ability to form a crystal networtc 
In the endproduct, preferably being hard- 
ened high erucic rapeseed oil, 

while the total-composition Is flavoured by the pres- 
ence of 0.5 - 5 wt % on total composition of flavour- 
ingredients, and the said fat-composition is sub- 
stantially free of trans fatty acids which amounts of 
trans acids are less than 5 wt%, preferably lass than 
0,5 wt% calculated on the total fatty acid content, 

2. Pourable fat-composition according to claim 1, 
wherein the herbs and/or spices are frozen fresh 
herbs and/or spices, containing 10 - 95 v/t % of wa- 
ter. 

3. Pourable fat-composition according to claims 1 or 
2, wherein the herbs are selected from the group, 
consisting of sage, rosemary, basil, thymian, oreg- 
ano, dill, parsley, garlic, onion, savory, majoram, 
dragon, red/greenyyellow pepper and mixtures 
thereof known as Provencal and Italian, while the 
spices are selected from the group, consisting of 
black and white pepper, nut meg, mace, curry, cur- 
cuma, saffron, clove and mixtures thereof. 

4. Pourable fat-composition, according to claim 3, 
wherein the sail is NaCl. 

5. Pourable fat-composition, according to claim 1, 
wherein the liquid oil Is selected from the group, 
consisting of: sunflower oil, high oleic sunflower oil, 
safllower oil, high oleic safHower oil, soyabean oil, 
maize oil, cotton seed oil, arachidic oil, olein-frac- 
tlons of natural oils, such as palm oil olein, MCT - 
oils. 

6. Pourable fat-composition accwding to claim 5, 
wherein the oil displays a solid fat-content (NMR- 
pulse; not-stab.) of less than 10 % at 20 °C, 

7. Pourable fat-composition according to claims 1 - 6, 
wherein the hard fat has an Iodine value of less than 
10 and contains preferably more than 40 wt % of 
C20+ - saturated fatty acids. 

8. Pourable fat-composition according to claims 1 - 7, 
wherein the fatbSend of liq. oil and 1-5 wt% hard fat- 
component has an apparent viscosity at 5 °C of 
100-500 m.Pa.s. after storage for 5 days at 5 °C, or 
at 20 °C of 50-300 m.Pa.s. after storage for 5 days 



at 20 °C, both at a shear of 200 s-^ . 

9. Pourable fat-composition according to claim 1, 
wherein the flavour-component is selected from 

5 etherlcal oils, natural or nature-Identical flavour 
components. 

10. Process for preparing a pourable fat-composition 
according to claim 1-9, wherein: 

10 

(i) herbs and/or spices are mixed with part of 
the iiquid oil, which optionally is preheated 
(Ii) the mix, resulting of (i) is optionally heated 
at 70-85'=Cfor2-10min. 
IS (Hi) the mix, resulting from (1) or the heated mix, 

resulting from (if) is cooled to a temperature of 
maximum 25 °C 

(iv) the rest of the liquid oil is mixed with the 
hard-fat component at a temperature below 30 

20 °c, 

(v) the products from (III) and (h/} are mixed un- 
der the addition of ttie edible salt resulting in 
the product according to claims 1-9. 



1. VergleSbare Fsttzusammensetzung, die umge- 
bungsstabll ist, worin die Fettzusammensetzung 

30 umfalit: 

10 bis 45 Gew.-% Krauter, Gewurze, NOsse 
und/oder Samen, 
0 bis 20 Gew.-% Kasetellchen, 
35 1 bis 10 Gew.-% eines versehrbaren Salzes, 

50 bis 89 Gew.-% einer Fettmlschung, umfias- 
send: 

(!) 90 bis 99,8 Gew.-% elnes flOsslgen Ols, 
« (if) 10 bis 0,2 Gew,-% einer hasten Fett- 

komponente, die die Fahigkeit aufweist, 
eln kristallines Netzwerk im Endprodukt 
auszubllden, vorzugsweise gehSrtetes 
Erukasaure-relches Rapsol, 

45 

wobei die Gesamtzusammensetzung durt^ das 
Vorliegen von 0,5 bis 5 Gew.-% an Aromabestand- 
tellen, bezogen auf die gesamte Zusammenset- 
zung aromatlsiert Ist, und die Fettzusammenset- 
50 zung im wesentllchen keine trans-FettsSuren auf- 
weist, wobei die Mengen an trans-FettsSuren ktel- 
ner als 5 Gew.-%, bevorzugt kleiner als 0,5 Gew.- 
%, berechnet auf den Gesamtfettsauregehalt, be- 
tragt. 

55 

2. Vergieflbare Fettzusammensetzung nach An- 
spruch 1 , worin die Krauter und/oder Gewurze ge- 
frorene frische H^Suter und/ oder Gewurze sind. 
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und 10 bis 95 Gew.-% Wasser enthalten. 

3. Vergieflbara Fettzusammensetzung nach den An- 
sprQdien 1 Oder 2, worin die Krauter ausgewShlt 
sind aus der aus Salbai, Rosmarin, Basilikum, Thy- 
mian, Oregano, Dill, PetersiJie, Knoblauch, Zwsebel, 
Bohnenkraut, IVIaJoran, Dracliensaat, rotem/grO- 
nem/geibem Pfeffer und iWischungen hiervon, be- 
kannt als Provencal und Italian, bestehenden Grup- 
pe, wahrend die Gewurze ausgewahtt werden aus 
der aus schwarzem und weiSem Pfeffer, Muskat- 
nuB, Muskatbliite, Curry, Curcuma, Safran, Ge- 
wOrzneIke und Mtschungen hiervon bestehenden 
Gruppe. 

4. VergLefibare Fettzusammensetzung nach An- 
spnjch 3, worin das Salz NaCI darstelit. 

5. VergieSbare Fettzusammensetzung nacti An- 
spruch 1 , worin das fiussige Ol ausgewatilt ist aus 
der aus SonnenblumenOI, Oleinsaure-reiciiein 
Sonnenblumen6l, SafflorSI, Oleinsaure-reichem 
Safiiorei, Sojabohnenol, Maisdl, Baumwollsamen- 
61, Aracliidinsaureol, Oleinfraktionen von naturli- 
ohen Olen, wie Palmololein und MCT-Olen beste- 
henden Gruppe, 

6. Vergielibare Fettzusammensetzung nach An- 
spnjch 5, worin das Ol einen Festfettgehalt (NMR- 
Puls, nidit-stab.) von wenigerais 10% bei 20''C auf- 
weist. 

7. VergieRbare Fettzusammensetzung nach den Am- 
spruchen 1 bis 6, worin das harte Fett eine lodzahl 
von weniger ais 1 0 aufweist und bevorzugt mehr als 
40% gesattigte Cjo+'Fettsauren enthalt. 

8. Vergielibare Fettzusammensetzung nach den An- 
spruchen 1 bis 7, worin die Fettmischung aus flus- 
sigem 01 und 1 bis 5 Gew.-% barter Fettkomponen- 
te eine Scheinviskosltat bei 5°C von 100 bis 500 
mPas nach Lagerung bei 5"C fOr 5 Tage oder bei 
20°C von 50 bis 300 mPas nach Lagerung bei 20°C 
fur 5 Tage, in beiden Fallen bei einer Scherung von 
200 s"! aufweist 

3. Vergielibare Fettzusammensetzung nach /wi- 
spruch 1, worirt die Aromakomponente ausgewahll 
ist aus etherlsdien Olen, natQrIlchen oder naturl- 
denOschen Aromakomponenten. 



(ii) die aus (i) resultierende Mischung gegebe- 
nenfalls bei 70 bis 85=0 2 bis 10 Minuten erhitzt 
wird, 

(iii) die aus (i) resultierende Mischung oder die 
5 aus (ii) resultierende ertiitzte Mischung auf eine 

Temperatur von maidmal 25°C abgekQhIt wird, 

(iv) der Rest des fiUssigen Ols mit der harten 
Fsttkomponente bei einer Temperatur unter 
30°C gemischtwird und 

10 (v) die Produkte aus {iii) und (iv) unter Zugabe 

des verzehrtaren SaSzes gemischt werden, 
WOTaus das Produkt nach den Anspruchert 1 
bis 9 resultiert. 

15 

Revendlcations 

1 . Com position de graisses pouvant gtre versee, sta- 
ble S temperature ambiante, dans iaquelle la com- 

20 position de graisses comprend : 

de 10 a 45 % en poids de plantes, d'epices, de 
noix et/ou de graines ; 

de 0 a 20 % en poids de particulesdefromage ; 
25 de 1 a 10 % en poids d'un sel comestible ; 

de 50 a 89 % en poids d'un melange de grais- 
ses comprenant ; 

(I) de 90 a 99,8 % en poids d'huile liquide ; 
30 (ii) de 10 a 0,2 % en poids d'un composant 

de graisse dure ayant la capacity de former 
un reseau de cristaux dans le produit fini et 
qui est de preference de Thuile de colza 
hautement erucique, 

35 

la composition totaie etantparfumee par la presen- 
ce de 0,5 - S % en pdds d'ingr6dients de sapiditS 
sur la base de la cwnposition totaie. et ladite com- 
position de graisses ne contenant subsfantielle- 
■^0 ment pas d'acides gras trans, les quantites desdits 
acides gras trans ^ant Inf^rieures a 5 % en poids, 
de preference etant inferieures a 0,5 % en poids, 
calcule sur la base de la teneur totaie en acides 
gras. 

45 

2. Composition de graisses pouvant §tre versee selon 
la revendication 1, dans Iaquelle les plantes et/ou 
les eplces sont des plantes et/ou des apices frat- 
ches congel^es, contenant de 10 d 95 % en poids 

50 d'eau. 



10, Verfahren zur Herstellung einer vergielibaren Fett- 
zusammensetzung nach den Ansprtlchen 1 bis 9, 

worin: 

(i) Krauter und/oder Gewurze mit einem Teil 
des fliissigen Ois, das gegebenenfails vorer- 
hitzt wird, gemischt werden, 



3. Composition de graisses pouvant etre versee selon 
les revendlcations 1 ou 2, dans Iaquelle les plantes 
sont selectionnees a partir du groupe compos6 de 
S5 la sauge, du romarin, du basilic, du thym, de f'ori- 
gan, du fenouil, du persii, de I'ail, de i'oignon, de la 
sarriette, de la marjolaine, de restragon,du poivron 
rauge/vert/jaune et des melanges de ceux-ci con- 
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nus sous le nom de Melange Provencal ou melange 
Italien, et ies epices sont selectionnes a paitir du 
groupe compose du polvre blanc et du poivre gris, 
de ia muscade, du mads, du curry, du curcuma, du 
safran, du clou de girofie etdes m^ianges de ceux- s 
cl. 

4. Compositior) de graisses pouvant etre vera^e seion 
la revendlcatlon 3, dans laquells is sal est du NaCI. 

5. Composition de graisses pouvant §tre versee selon 
la revendtcation 1, dans laqueile I'huile liquids est 
seiectionnee a partir du groupe compose de I'huile 
de tournesoi, de i'huile de tournesol hautement olei- 
que, de I'huile de carthame, de I'huile de carthame '5 
hautement olelque, de I'huile de soja, de I'huile de 
ma'is, de i'huile de graine de coton, de I'huile d'ara- 
chlde, des fractions oleiques d'hulle naturelles tel- 

les que i'oleine d'hulle de palme, des hulies MTC. 

20 

6. Composition de graisses pouvant etre vers6e selon 
la revendlcatlon 5, dans laqueile I'huile a une tenetir 
en matieres grasses solides (RMN a impulsions; 
nan stabilise) inferieure a 10 % a 20°C. 

25 

7. Composition de graisses pouvant etre versee selon 
I'une quelcorique des revendications 1 a 6, dans la- 
queile ia gralsse dure a une valeur d'bde (IV) infe- 
rieure d 10 et cxjntient da prSference plus de 40 % 

en pdds d'acides gras satures en C20+. so 

8. Composition de graisses pouvant §tre versee seion 
i'une queiconque des revendications 1 - 7, dans la- 
queile le melange gras d'huiie iiquide et de 1 - 5 % 

en poids de composant gras dura une viscosite ap- 35 
parente a 5°C de 100 - 500 m.Pa.s. apres stockage 
pendant 5 jours a 5°C, ou a 2(yC de 50 - 300 m.Pa. 
5 apres stockage pendant 5 jours h 20°C, le clsaille- 
ment etant dans Ies deux cas de 200 s-1. 

40 

9. Composition de graisses pouvant Stre vers6e selon 
la revendlcatlon 1 , dans laqueile le composant de 
parfum est s61ectionn6 d partir des huiles 6th6rl- 
ques, des ingredients de sapidit6 naturals ou Iden- 

tiques aux ingredients naturels. ^5 

10. Precede de preparation d'une composlflon de grais- 
ses pouvant §tre vers6e selon I'une queiconque des 
revendications 1^9, comprenant Ies 6tapes con- 
sistant a : so 

(i) melanger Ies piantes, !es 6plces, Ies noix et/ 
mj Ies graines avec une partle de i'hulte Slqulde, 
qui peut optionnellement §tre pr6chauffee ; 

(ii) de fa^on optionneile, chauffer le melange ss 
obtenu en (1) a une temperature de 70 - 85°C 
pendant 2 a 10 minutes ; 

(ill) faire refroldir a une temperature de 25°C 



maximum le melange obtenu en (i) ou le me- 
lange chauffe obtenu en (ii) ; 

(iv) melanger le reste de i'huile iiquide avec le 
composant de graisse dure a une temperature 
inferieure a SCC ; 

(v) melanger Ies produits obtenus en (iil) et en 
(Iv) tout en ajoutant le sel comestible, ce qui 
donne le produitsdcm Ies revendications 1 a 9. 



